_ in frout except near the top, with a

_THE LANDLORD'S VISIT,

Gl Widow
1na In-hum
Bat wid ol nodding:
White aver the rosd
Cume Fartoer MeCrods
A plid-plid-piodding.
Bt wns eold and snowiog, and the wind was
bundeed milos an hour;
"ﬂl:h:‘h«"t“w‘ lr‘:e fretting and his counte-

s azu angry, forbidding and

iy,
Thus ho muttersd aleud, while the suow lke
4 w?owul his burly old flgure eompletely
i ey
Am‘l"lm dark, but :m Tate, when be entered

e gmto
OF the tetinnt he was golog o astonish =0
nenily.

Diednining to knook, he groped for the loek,
Anid h::\‘atnm s phistesd one foot on the s,
When, just by a n{m be bnm'nnd to glance
the window, and heart for a

moment steod =il

Hre saw pwoman noddiog in e low-fashioned
ehair;

Her face was sad and selaklad, while silvensd
was hir hair.

A large and well-thumis«d Bible oa her lap

3y,

And o ont wis softly purring (o s sympmathetic
WAY.

A mts.gi!q of fagots, in the fire-place burn-
ng ow,

L1 up the room at intervads, and cast a mollow

W

er the kindly nged face, Tiko the nlmins we

Which I.!::II 1o hover round the forohemls of

the martyrmd saints of old.

And the banidlc r} drew ap closer, that he might
the betier look

O ihe E:lnl,r sttored pogros 0 the unfrmiliar

And the yersa be dwvli the longest on, then

t read it through agnin,

Woa: “Npssed aro the mereiful, for mency

thoy it obiain.”

Now why he lorcbore to push ﬂrm the door
The farmer rould ofies no clear expiang.

thot;
Yol in ?;lull!nf!ul\ £torm, his heart i grown

wirm
Ax b stond gusing in with a strangy Tascl.
nation.

Then afler pwiile a quoer sort of smile
Lit up his bswen Gace; now mnd then:
Annd whew, ‘ul Uk last, be turmed round and

e
Out Intn the mowcovered bighway amin,

The !‘Hli'n’i‘ was there sifll, ang contnond
i
Ha found bimself fasiog the pmedl vilage |
sTone. i
Thoueh Business was duil, the moe was
Gaite Tull
Of hard-working men whose day's abors
wiero o'er,

Arnd all lasfly ¢at connd the stove for g eias,

Each comfortubly resting his boad on Lis |
haperndn;
Nt they men tn sflght, and the'r faoe |
grew white

When the farmer braead bn amd pouned forth
his comtrainls.

= Just fetch mi o sack, or £ bai, and mind
ln\a;lni largest aml stroagest thst yvou can
I

Kow part b somi “taters—a pook wiil do:
A package of Boory, sl somwe turnipe, too:
A jorce of pork, wrappod good and stroug,
A nleo smoked ham (don't be s long!),
Kow throw in a couple of podainds of lin—
Noy, Twon's be stingy, mnie it Uuaee
Say, yos on e thone, Just lon your stardne—
Do i““: think $im o humatic oul for an air
g

Eamse pepgeer and smit, and sugsr, too;
i ‘I-:-m “vin mized? 1°d like to mix
yono!
Bome crackers and choose, dried poaches
nnd snuil;
An'l rvkon as how you hev got "bout
Cooug|
Jurst giemene 2 IIN—there, that ts s
Chargs “om o me; aond nnr—mﬂm“!‘
&:I'MM‘.IT{.":&WWI hmtr-m-rhh hie tond,
g , like s nmn o and tro;
Dot the beart of the farmer was vecy much
warmer,
Awnd that makes & great deal of difcrones,
you know.
“Arriving once more at the old eottage door,
# peored through the window, aml saw
with debirht
That .'" Wiiow Clare otifl slept In her

T,
limmn-’inur- of what was transpiring that
night.
He noverquite know jast how he got through
That kr{, narrow door with the load on his
M
Nor how he was alde to reach the small table
Apd IH':M".I#U fay down the burdensome
vack;
But l? ’liﬁ' than a minute. every single thing
n
Was spread oul Defore him in tempting

AETRY.
The turnips knpt till, as they seidom will,
And not oven & polato roidled off and away.

The old cat looked wise, und pullisd up twion
her mize,
lut seeing 1o barm to ber mistress vas
meant,
Bhe resumid hor deep thinking, aad hergmy
oyes were blinking,
When ot tast from the room the strange vistlr
went.
And now, once ugain, he proassed close to e
rnﬂ.
Ard ondeavored to picture the widow's
SUrptise;
While %t wasa't the snow, as you and 1
know,
That ke brushed once or twice from his
YOS
Then Parmer MoOrode
Went hack o'or the voad
A pid-plid-plodding;
Wikdie still in chadr
Bat o'd Widow Clem

A vid-nid-nodiding.
—De Wilt Clin'on Loskwoud, {n Ohridian Union.

—— i l—

OLD TIME CHEER,

The Maramoth Fira-Places of Our
New Engiand Ancestors.

ting of the Tmy

Jn Stoves—When They First Came into
Gearral Use—The Old-Fashioned

Oveas, Etle.

The improvement in stoves have been
as marked in this century as those of
slmost any other invention. Indeed, in
Now England homes, the stove was an
unheard of luxury prior to 1800. In
fact, jt was very little known before
1850, Benjamin Franklin was the first
American who experimentad on the
improvement in stoves As early as
1745 Fravklin made his experiments,
=od succeeded in making marked im-
provements on what was then known as
the “Holland™ stoves. This stove was

ang through the partition. Dr. Frank-
din's invention, which, as we have sug-
mested, was a great step forwand, was a
rectangular box of cast-iron plates,

sliding shottsr by which the whole
m:ﬁin be closed entirely or in pull:;

«ither for 3
d in front

had over the mirbox and de-
soen ndbuhlmlit.lnmhrthalud%

r-hox at
holes through which the heated air was
sdmitted Into the room, and a sucess-
s'on of shelves, one above another, was
provided in this box, renching not
uite ncross, by which the elreulation
rl the alr was vut:nﬁéud it wae
anger exposed to surfaces
I:r!t‘ul: out into the reom.  The

back plate of the stove, heated by the
dmwdtni‘mokn flue, imparted heat
to the alr between it and the chimney,

the stove standing a Litle ont from t
wall. A registar of sheet-iron was fn-
troduced in the descending flue, which
eonld be closed wholly or in part, and
cheek the fire o any considerable ex-
tent. This stove embodied the princi-
dec of the modern air-tight stoves.
This stove was ornamented in front
with a representation of the sun, near
which were the letters Alter Idem, in-
tended forthe name of thestove. Twen-
ty-five years Inter, in 1771, Dr. Frank-
lin bronght out anothor invention, and
from that time to this improvements
lave been made in heat'ng and ceok-
ing stoves and ranges, though the ime-
provements have been more markaed for
the past quarter of a century than for
all time before.

We do not suppose there were adozen
sloves of any Kinil in Hartford, nod we
might safely say in Connectiout, pre-
vious to 1845, All of our older citizens
remember-when stoves first came Into

neral nse, and remember how the

eating and evoking Were done pre-
vious to thot time.  Almost any one of
them ean tell you abouk those old-
fashioned fire-places, where hnge logs
were (Hled up during the cold winter
months, anid about which, in a semi-
circle, sat the family and visitors, if
any. Many of these fireplaces were of
such huge proportions that they weald
accomunxlate a ten-foot log, coming |
from the bu't of a big tree. It wonld
almost eguire a yoke of oxen to draw
it into place.  Stil there was room for
the smalier euts with which to make the
wonsbor “hack-log”™ bura.  And, in
those looselv-bulll oll hotises,  with
their many drafi< of eold air, even o fire
of these propor.dons was insufficient in
the coldest weather,  That portion of
the body nearest the fire might be
warmed to n degree suzeestive of the
puni<loinent la'd out for the wicked,
whiles the other portion of the suatoy
was as cool as the interlor of a patent
refrizenitor.

In extvesne eold weather, howove
the wacgual tompermtore was oqns
In oae place, and a vomfortable ar-
vmei! sectired, by the old-fastdoned |
ssetide.”” This roomy seat, with a high,
woteeting haek to shickd the oecupant
rom the cold draft, was drawn up |
in front of the fire, amd took the heat
without the obill.  ‘The “old folks™ and |
the childron had that chod ace: The |
old elay pipe was there bromght ont by
“eyandin her.™

But those wideanouthed ﬁrt--lnl:u-rw1
requited ehimneys of sush great size at |
the buse that it neocssitated houses of |
eorrespopdingly ample ground  dimen- |

SIS, |

(]

to
(

ord (Conn.) Tomes.

e

CONFIDING IN WIVES.

Many Ieascns

Make flls Wile 10is Dosdnoss

fedant,
1t i equally

Why & ITusband 'ﬁtanlll
Con-

fmportant with tenching

wives business: methods to confide to
them a knowledge of the hnstand's
business affairs.  Some men go further
than this, and consult their wives about

their business.

Womoen have a quicker,

nhar‘m‘ instinet than men, and neach
conolusions Instinetively, that are apt

to be right.

Henee, men who consull

with their wives, often count them-
selves fortunate, when they have taken

their advice,

But where this is not

done, it is always wise to keep the
wife informed as o her hushand's busi-
ness There are many reasons for this,

1. It enables her to know how to
regulate family expenses.  Mony men
have been utterly roined beeanse of the
mistaken impression of their wives as
to their business.  The supposition was
encournged that the hushand was pros-
perons and conld afford o certsin range
of owtlay, and the wife felt entirely

justitied in mnlainﬁ it
fnet. he was not able

wint of
it, and

In
to affor

weakly coneealed the real foucts From
the wife. ‘Thus, she innocently con-

tributed to his

downfall, when, had she

kuown the truth, she would have aldod

him to curtail expense, and s0 suveesd
in business. Tt I8 rarely the caso that
women are recklossly ectravagant. On
the contrary, they are apt to be con-

servative and
needed.

saving where that is

L The wife is deeply concorned in the

sureess of her hushand.
and welfare depend upon it

Her happiness
n such

A case she evidently ean co-operate, il

she intelligently understands
Men depend very largely for

thon.

his «itus-

their suecess in life on the home influ-

enee,
havd struggle
presses  aml

dispournges.

It cheers and sustains in the

with diffienity, orit da-
Amd when

the wife knows nothing, but only sces
anxiety and eare, withont knowing the
reason, she is apt to partake of the anx-

ity
lieve it

without Kiuowinsx just how to re-
Home Is where the strogrling

business man muet got his iuspieation

and eonrage.

And the wife can only

intelligently impart it when she knows
just what the demond is.

3 The ur

tainty of life and the lia-

hility 1o necident are speginl rensons

why the wife should know of the hns-

hand’s affairs.

It moy be that <he will

be compelled to saddenly care for Lo

el
li
i

I an ines

emeszencics,

vy, this is n
suehy kum\'l:‘dg-'. she s [‘l‘l'juﬂ"l for

[, and out of Lis f:m]n-n_\ or hinsities,

knows noth-

With

2. [ she

iy impossilile.

This these are many and  coment rea-
sons wiy the wife should be o conti-

dante in her

St

T

marTi

eotl,strangs that tl

business. 1%
shonld

By

Ishiand’s

vefer o this subject.

- the two are one in all the es
In the chimney places wore | sentisls of interest.

Their relations are

ovens of huge proportions in which | elose and saered, and their interests am

nearly all the baking was done,  Unider |
the oven was an “ash hole,”” into which |
all the ashes made during the winter
weire dumpesd, a ting several cart-
londs. 'I.'I!i-w- wﬁr—ﬁw ’\:n-ru valuable
for enriching the =il
As the winter holidays approach, the
housewife of to-day looks ahead
with cheerfal serenity, relving with con-
fidence upon theimproved appliances for
warmth and cooking purposes, to make
the coming festal days full of pleasurc
and enjoymoent.  The honsewife of one
hundred years ago, snd even of fifty
yeurs ago, looked forwand 1o the ap-
proach of such oveasions with plensure,
to be sare, but not onmixed with deead
at the mazuitude of the work to e per-
formed,  To be sure her blooming and
buxom danghters could by relied upon
to help her, and on the prineiple that |
“many hamis make Nglt work.” the
Cay wsually passod with no r!r.:\\'hlt‘i&.ﬁ’
to affiret the full enfoyment of the oeea-
sion,
The big oven heated to the proper de-
s, wis, of course, 8 neeessary ad-
Junet to o sacesssful dinner.  Here the I
Mes—minee, apple, squash and  pump-
in—were  baked, lirn- the ol -l‘n-—ln—
loned Indian-meal pudiding, sweel s
sugnr or molasars could make it, and |
often as durk as the ways of the politi- |
einn, was done to a turn, the top erisp
amd rown: here, ton, was baked the
omniyresent chicken ple, with the orth-
odox opening in theoeater to lot outthe |
foul jrases, which, if contined, would |
excite 0 rovolution in otherwise perace- |
ably inclined stomschs. Then those
huge loaves of bread with the erust suf-
fictently browned to make them appear

from the wide blade of a long iron-
handled  **slice.”  Sometimes meats,
chickens nuod turkeys were roasted |
within the walls of the oven, but for |
lack of basting conveniences, meats
were usually rossted in froot of the
fire, suspended by a wire fadened
to the ceiling. Pigs could be roast-
ed in the oven well enongh, per-
haps, but even these lttle quadrupeds
conld be handled to better aidvantage
in front of the blazing logs. On fe<tal
oceasions it was not sn uncommon
thing to see the Sultan of the turkey
roost, properly dressed and stuffod with
appelizing viands, banging in front of |
the fire, with a dripping-pan on the |
bearth directly nnder him, flanked by
chickens on one side anid a roasting pig
of the other, all with their sides brown-
ing under the influence of the heat.
Ever and anon the bustling  housewife
could be beard telling Johany to turn
the turkey. or to Ellea to give the chick-
ons a whirl, aud to Billy to move the
pig; while the good lady hersolf would

identieal.

But it s, nevertheless, trug

that men in mere thonghtlessness, fuil

to contide to their wives a knowled
of their business<.

The roason i an

pression that they either care little or

nave no aptitude for business,

HBut this

either is not the cnse or shonld not be.

If they do not

know, teach them, and

one way of doing this is to infor them

of your husiness
nre being prepared for  emergencies

By so doing they |

that none ean foresee, and for which it
may be important to have them pre-
pared. —Philadelphin Call.

———-—

A WMAHOGANY LOG.

An Exveptional

Ficer of Lumbor Which

Wi Wortl 85,000,
A larger quantity of mahogany is bes
ing received here this year thun any
other variety of foreign wool,” said »

will-known importer.

“It is becoming

fasionablo te use mahogany in almost
every kind of faney and ornamental
wood-work, and in the manufacture of
furniture and other articles of ordinary
wsir it hins taken to o great extent the

place of black walpnt,

This fall, espes

vinlly, the partial failure of the sugar

Crop
b

s stimulated the shipmont of

v fram Cuba and Mexico, from
| which pliee the wood in this country
| prineipally comes. Very little comes
| trom South Ameries.”

“What does it bring in the market

here?

* [t is one of the most uneertain com-

| modities that we lmport in respeet to
| price, and eargoes vary in valuo from

. 23 | elght to twenty-live conts a foot, these
tempting were slid out wpon the “m",‘lu-:n;: the ordinary  limits,

Sometimes,

| however, o single log will bring a hun-
dred times as much

a8 this. In s

ronzh siate a log can only be judged by
its exterior snd some ides can be tormed
of the quality of the wood and the pat-

tern of the grain in this woy.

Its eom-

mere'nl value depends principally upon

its pattern,

Experts frequently experi-

ence great difliculties in 1m1§inz of the
y

value of a log, and the

uyer often

strikes n big bonanza in this way most

unexpectadiy.

Last week a log was

sold on shipboanl to a man for &850,
We gave him £30 for it a quarter of an

hour aftesward, and have
| #2000 worth of strips from this single
The beanty of the pattern was not

log.

discovered till

sinee ont

we began to cut it It is

not very often, however, that =0 valu-
able a prize is drawn"—XN. ¥, Mail

and Express.

A Dog That Eats Sponges.
Naszan dogs are the most fearful and

' wonderful productions of nature. They

come along with the basting spoon and | have a wistful, hungry look about the

give them cach a vy bath from
dripping-pans. The older people have |
hi

eard grandma tell all about the “good |
old times,”” and while none of us would |

| eyes, and an all-gone thin appearance

about the flanks that gives them an air

of feeding on

wind and the air in »

care to go back to those methods of | dead calm. But we have a doghere on

cooki

. which are now considercd | the place that goes a little aboad of

somewhat wrimitive, although im the | anything in the dog line I ever saw.
recollections of our Il\'ing elders, we | He belong: to the cook, and the boys

- say they are never sure whether he isn
snake or o doz, he isso thin. Heis n
eur of the enrrest kind, black and gray,
but an affectionate little raseal, aod a
good watch-dogz, for he barks at night
on the smallest provoeation. His name
is Jack. You know down here spnn_rgm
are as plenty as apples at home. ey

never close onr ears to the stories of
bow the old folks veed to do—how they
used to get along without stoves, with-
out coal, withont matches.

An old gentleman—one of our oldest
and most respectable citizens—says that
the fires in old fire-places were per-

petusl—never going out fromone year's
end to another. %\'

covering the live
bers with ashes u e . a good
fire was sure to be found in morn-

customary to hie away to the pearest
neighbors to borrow a little fire.
secaied 7 e plncon sl Book g
anddu“hlghvp"hadlntlkem;mh
g the fires in trim. A

first stoves in Connecticut were called
“shoemakers'
long square in

g

wash dn_-hias with 5 and use tﬁ:m
for every purpose, so then
are always bits of old

about. Yoo might

vard and pick
n

1
out in my E::%
up a half bushel of them

ten minmes. Well, Jack eats

Of course you will langh at
MIphdgemy solemn word that
1 went out into the yard one day and

saw Jack

and he

seemed 'N doubt his ide
to en 0 hl
!o’l-:jnnllh]ld

| and o

VUSErUL AND -SUGGESHIvE

—A well drined farm improves the
health of domestle animals thut Lwy
upon i—Aibany Jonrnal.

—Caowa will dﬂnlhl;zt;:m of mod.
crato tem nea to Ve
cold wa!m s pure, Their g
siinet teaches them this

—Railrond Cake: One oup sugar, thive

ors, four ta nluls sweet eream,

one one- cups Hour, one tese
spoonful eream tartar, one-hall tes
spoonful  sods. — American  Agricul
frerist,

—Thers is certainly much pungeat
heat in ove of the capsicnm  poppors of
the trune varviety. Oae plant will for
nish ﬁr\n-n;i fnmillulwi! f;’l; the heat
nevessary for sog .pck.l.n,-* t\'lnux.u-,
ete.—Boslon (Hug.

—An exchange =ays that a Kansas

farmuer who had nine head of shoep, put
the. money that eame to him from the
sale of mutton and wool inlo maore
sheep. In nine years he had 1,500
eheep, worth £5,000,
Some one has found that by eon-
fining a bnil by an open window,
where he could see people aod what
was going on, he was tamed and made
tractable, where he had bren wild and
dangerous,  He thinks shotting them
in elose stables alone Is the esuse of
many animals' forocity.— San Fran-
eizon Chronicle.

—There is this clement in the stock
business, says the Farmers' Roeiow,
which does not exist in in growing.
It is that the man who produces s
choles or faney grade of beef is pald
neconling to its merits.  The samo i
true of the raising of horses, wool,
mutton sheep and, in a less degree, of
Lmrk. while the same holls good in

ortienltural productions.

—Very rich and heavy solls are fu
most  eases  inferfor to the lonmy or
grnnil;' soils for fruit prowing. On
thesy lightor soils the trees ripen their
waood better, grow less eapidly sod give
better flavored fruit than those grown
on very rich solls. Usually the best
fruit lands are those which are natural-
Iy light, but which are kept up by a
judiclons system of cultivation  aml
manuring.— Lroy Tines.

—Bread Pudding: One pint of stile
bread, one quart of sweet milk, oue tea-
spoonful of =alt, three tablespoaniinls of
sugar and tvo oges Sonk the broad sml
milk togethertwo hours, then muash tine
with the back of the spoon; beat eges,
suzarand salt together, apd addto the
broad and milks tuen into the pudding-
dishand bate in n slow oven for forty-
five minutes,  Run a knifoor the handie
of & spovu down the eenter of the pud-

i If it doss not look milky n i
it Caver the top of the puddiog
with merngue.— Doston Globe.

—-

TOOLS AND CATTLE.

A Veteran Observer's Remarks About the
Care and Treatment of Both,

In journeving through the Westemn
States I have noticed o certain Kind of
veonomy practiced by dairvinen as well
as other farmoers, In bousing farm im-
plements under the clotds of Heaven.
It is a broml shelter, bat somehow tools
do not lastquite as long, s0 houad, ns
when put under n shingled roof.  The
clowds do not always hold water. They
lenk. and the tools get wet,  The parts
made of jron and steel rust and becomse
rough and run heavily, and wear out
quickly, and the wood-work swells and
Mirinks, and warps out of place, and

1 soon decays, and the tools are rendersd

uwseloss,

I have often seen costly machines -
plows, cnltivators, drills. mawers, reap-
ers, and oceasionally s thresher, stand-
ing by the side of a barn-yard. or whore
they were wsd Jast, and where thoey
will probably remain til wanted for use
again. The Western  States and Toerri-
tories are o great conntry, and they dao
butsiness there in a larze way, The farm-
ers there are great hamds for buying
tools, aod they must needs have o large

Inee to store them, but their broad, un-
enced lots are a itk too large.  Tools
would be better ofl’ In snngger guarters
amd under a tight roof, if it be only of
boards,  Upon asking the owners of
these exposed tools why they do not
howse them I have sometimes beon
answered that it coets more for buildings
to shelter them than to bux, new tools
Though such answers may have been
sincere, T do not believe they are true.
Tn many of the newly settlad Joealativs,
limber i seuree and high, but tools
ame alio costly.  Tho price of ono extra
mower wonld pay for lumber enougzh
to shelter all llu: tools newded for o
half section of land for a long series of
vears, and wonld save s cost many
times over in the preservation of other
tools than the mwower, to say nothing
of loss of thne,and troubls and vexation
upen timding the exposed implements
ot of onder when wanted for nse.  For
all implements composed wholly or
I:nrﬂ_\- of wood with joints in them,
1ot sunshine and dry winds are nearly
as injurdons as min.  Clouds may do
some good by proteeting tocls against
the sun, but I very much donbt  the
proprivty or nrﬂ's.ﬂty of using them to
the extent practiced in some parts of
the West. [ have noticed that the
dairymen who shelter their mowers nnd
other valuable tools under the clouds,
and stable their cows under the same
cover, are always among those who say
ulairying does not pay,”” and who are
always having losses in their stock,
and a deal of bad Inck in other ways.
Men who are so oblivious of their own
welfare as to suffer heavy losses con-
tinnally by neglecting to care for their
touls, will be neglectful of their inter-
ests in other respects as well. and be
very sure to be behindhand and always
in trouble. (m the other hand, there
i2 no better evid of independ
intelligenes, and thrift, than 10 see n
farmer’s tools and snimals all snngly
protected ngainst unfavorable weather,
L. B. Aruoid, in National Live Stock
Journal,

— -

Oysters for Indigestion.

Itis not generally understood as il
should be that oysters have medicinal
qualitivs of a high erder. They are not
only nutritions, but wholesome, espe-
cially in cases of indigestion. It is
said: “There is no other alimentary
substance, not even exceping bread,
that does not produce indigestion under
certain  cirenmst i, but o3
never.””  Oyster juice promotes diges
tion. By taking oysters dail ingh-vs
tion, supposed to be almost
has been cured; in fact, they are to be
regarded as one of the most healthful
articles known to man. Invalids who
have found all other kinds of food dis-
g« with them frequently discover in

oyater the required ai Raw
oystess are highly reeommended for
hoarseness. Many of the leading vocal-
ists use them regularly before concerts
but their strongest recom-

mﬂat‘mbmm wholesome
infincuce  exerted upen dlpﬂﬂ

DYSPEPTIC FARMERS.
How They Disregard ths Laws of Health
and Being Upon Th A
Aman in fair condition—or a horse,
ox, or a dog, for that matter—will live
ot least forty days without food, and
ton days withoot either food or drink:
but not three minutes without nir.  We
ycean skip u moal oF two, or oven fasta
day or two or more, whenever there
are indleations that we have *“got ahead
of our digestion afd excrotion,™ with-
ot the fear of *starving.”" This ono
lesson, if fully appreciated by every-
body, and acted wpon wounld save
thousands of lives every day. It would
extenid the average age of fife by many
years. Every one will admit that we
cat too much; bot few, indoed, have
anything like n eorrect idea as to the
degree of excess commonly  indulged
in evorywhere,  If we regand this ques-

ers, how many, let mo ask, in the hon-
drod make any sort of calenlation as to
how much food is demanded for so
mich work? How many take one
mual less, or less at cither regulars meal
on the day succeeding an idle day,
when, perbaps,, by reason of more
leisure more has  been eaten than on a
working day?

Supposing the case of a laboring and
m‘llﬂt‘llrinful man—one in a4 well-
batanead condition; he shonld eat Jess
when at Hzht work-or oa half time, and
much less whenever he passes a day of
entive pest, for less of his bodily tissues
have been used, or, perhaps we should
say, less of his storvtkup nutriment has
been consumed, and, therefore, less is
roquired to restore the balanee, or. so
to speak, make good his vital bunk ae-
eaunt. I winter, exeept when work-
ing hard fn the open alr, the farmer
should eat less than ot nany other
senson of the year. If so working—as
in the logzging swamp, o whea em-
plne'-'xl in ting out and “‘work'ngz-
up™ the year's wood —he will reguive
more in wintor than in summer.  He
will require more: but supposing that
i largely oversats in simmmer—tak-
ing habitunlly more than wonld  be
st for him? Does he do this? Lt
o take nsdde almost anyone in ihe
first dozea farm-houses we tor, and
auestion him w little, say i “haying.™
He will probably show up something
of a4 despeptie. Let me say, first off:
1 have been there:™ have worked on
a fas summoer after summer, amd
know just how to handle my suppesi-
tions eandidste,

Not oaly did T observe the prevalenee
of dyspepsin nmong farmers and farm
Beandds, bt I suffered in my own person
from imligestion (dyspepsia), in spito
of hard rk nnd out-door air. e
voud guestion, moch of (e mischief
arises from the timoe sod nenner of eat-
niz, especially at the most busy season
of the yenr. Farmoers work hard a
this senson and shoukl ear well; bt
they eonstantly et in oaling  when
i ¢ resume work directly

tirel and  they

ulbor eating v =erions violations
of nutural  law.  Agmin, the farimess’
leaviest mesl—the  mushicst,  Teast

ehewalile, grensiest, and, eonsequently,
loost digestiblo meal and least nourishe
sz meal—is eaten gt mid-day, when
e is alremdy somewhat tired and very
weeh heated, and when he must lmine-
dintely resume his hardest and hottest
work.  There is nota single wholesame
festure in this whole process,  The
farmer conld not treat himeell worse,
exeept by adding a “nipper” of spirits
Defore the meal and a *pipe™ of tobne-
eo after. (M the three transactions, had

ns  the Iast  two  namesd  as
suredly are.  and  always  harmfol,
the mwal sach  as it s and

tuken under the eonditions deseribed is
oven worse.  But this is the custom,
ard it i= kept up without any gmestion
o thought us to whether it iz precisely
woong or not.  So far as the work and
the outdoor sir ame convorned the form-
er’s life, in summer, is of the whole
somest sort: aod if be woull breakfast
lizhily, bieh at aoon more lightly (or
bLustter <til, Hein the shade for an hour),
aivd then at night, o full hour afler
quitting work, cat the principal meal of
t e day. and of plain, natngal food, he
would b the g:{nrr in every way. If
he wonkd treat the pork he raises upon
the principlo of the wise docior who
will not “take his own pills,"™ he would
have less occasion for swallowing pills
an-d potions; nml i farmers, not only,
bus people in woneral, would wmake
themselves scomewhat wise in the mat-
ter of hesith-laws —simple and plain as
they nre —So simple and plain,’” says
one of the wisest of physicians, *“that
the [nl'upld refise  to understand
them™ —most of the doctors and the
ihruggisis wonll be foreed to take to the
wil for a livelihood  themselves.—C. E.
Page, M.D., in N. Y. Tribune.
— —a—

COOKED FOOD FOR SWINE.

Tl Pays Always to Cool Hog-Food, ana
Eapecially Ila Cold Weather.

The cost of pork is greatly lessened
by cooking the foad for the hogs
Wormy apples, small potatees, ete.,
will pay handsomely for the trouble of
cooking. Itis the groatost fanlt of oo
pork proluction, thut we feed corn al-
mwist exelusively. This monotonons diet,
rich in oil, must jeopandize bealth, It
is as if a man ate nothiog but fat meat
or corn-bresd.  The wvalie of cooked
food does not depend altogether upon
its mutritions eontents. In cold weather
much good §s done by feuding hogs
Leated food, It warms up the body,
and stimulates the digestive organs to
vigorous action. It pays always to
warm slops in cold weather.  The main
reason farmers do not feed more cooked
foand to thelr swine, is faneied labor and
trouble of nqmrin;f it A good utensil
is a large iron kettle,
roles of sufficlently strong wood. o
wil is removed, aod a plece of chain,
forming a loopa foot
through each eye of the kettle, and over
ihe respeciive pole. les nre
pliced on forked sticks, set in the
ground. The poles should be parallel,

kettle.  Place near the kettle a large,
light trough, made of two-inch pine
boards, which may be sitnated in a
small lot separated from the hog lot by
a fence with a small gate. Ol broken
fenee rails make excellent, cheap fuel:
they ignite readily, give a quick, bot
. soon die down. hen the
cooking is done, rake the fire to one
side, and bring the trough partiall
under the kettleon that side from whic!
the fire has becn removed. Raise the
pole from that side ont of the erotches,

and Jet it down. This will tilt the
kettle on the edge of and most
of the food will be init; the
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tion in its bearing upon, say the farm-

swang upon two |

ong, is passed | cooled, he is not apt W sabject himself

and as far apart as are the eyes of the |

The Most Profitable Antmils fo Parmoss
of Small Means to Ralse.

In the great majority of cases hogs
are the most profitable animals for can
farmers of small means to raise. the
can got returns from themquicker than ' g0 0o
from horses, eattle and sheep, and this | then it mhn::eb:‘;:.::
isa most important consideration. Pigs | can be put in some inconspicuous plase,
dropped eariy in the spring can bo |or hidden behind trees or vines, '=.
maide to weigh two hundred “pounds ‘MI“"'-!' cane the necessary cont of it will
each by midwinter, when pork i in the | 0 Sery small. .
greatest demand.  Horses can 10t be | will keep off rain, and
soli! to per<ons who desire them for | of sawdnst abou: the joe.  The
work till they are abont four years ol | need not be sunk into the
Few farmers of simall means ean  wait | There is no need of double wal Al
thut length of time for pay for their In- | parts may be of the oheapest materiale,
bor and farm prodocts. Calves of the | lh«hm boards, slabs, even poles, will
bust brocds that have execllent shelter, | do for the sides: and 8 roof of bosrds
pustures of Lume grass snd clover, and | or elapboards will answer as well as
|llel'lt;_\' of gyain. may be put in good yany. Let me deseribe ns satidfnos
condition for the buteher when they ' tory an fee-house ss I have yeb soens
are thirly months old.  Farmers of | It was in a locality where timber was
small menos, however, amd especially | plenty, and the sidis were made of
those who live in a seetion of the coun- | poles.  Thess were  built up s you
try that is newly settled, have vot the | wonkd build up o rail pen, being m&u
facilitio: for fitting eattle for  the mur- | deoply noteled to provent rolling, and
ket at so enrly anage.  They zenerally | 1o make the sides clow, As
have poor shelters for their stock or | they projected out over the cracks, 8
none ab all.  They have nothing bot | elri;'ing rain did not beat ine The pen
wilil grass to furnish pasturaze or hay. | was covered over with boards, lapped
They cunnot easily ovtain animuls of 1o form a tight roof, and welghted
improved breeds to keop.  They may | down with heasy poles.  When the jos
keep sheep to better sivantage, as they  was put in, an l.;pc'ning hetween it and
ean obtain money from the sales of | the poles a foot wide was left: and, as
their fleeees whea the lambs are oue | the pile of iee was bilt up, the sawdust
yearohl,  They ean also sell some | was packed into this opening. Thus
carly lambs in the fall. Tt requires | there was no need of double walls.
eonsidernble eapital, however, to get a | The entire cost of the hotses—a
good start with sheep.  The purchase | sized one— was not twents dollars,
of fifty ewes and one buck calls for |  Ther: mnst be good drainage. and
more than & poor man who i paying | the best way to sectire this is to make a
for his place and supporting o family | foundation of brokens stones: but thess
ean ridse.  He cun, however, obtain |nrt‘ not necessary. In localitios—qgnite
half a dozen =ows with pigs, and from | nemoroas in the West—whoers  stome
them raise sufficient Jnurk to meet his | pre not quite readily  obtainable, sticks
finaneinl wants.  Plgs maltiply <o | of wood, or rail picecs may be need.
quickly that the expense of getting o Tramp them down solid till you have a
lurge number is slight.  The breed ean | layera foot thick. Then puta laver of
be improved in a short time and ot a | sawdust six to eight inches thiek  upon
smnll cost, this, s it is ready for the lee

It costs loss to provide suitable shel- | The more fee the better it will ke
ter for hogs than for any other animals | and  there must be a certain bulk for
kept on fartns.  During the season of it to keep ot all, The nunimum bulk
quite cold weather they requine to be | that will keep well is twenty-tive tons.
Rept dey and wurm, but shellers may | As aton occupies alwut forty  enlije
e uiklt for them of very cheap mater - foet, you ean ealeniate the dimeasions
ale Itis pot pecessnry to cmploy me- of the honse secordingly, A honse
fes to pot up buildings to protect | ten feet ench way  inside the sawdnst
The walls muy be buiit of b will holl twenty-five tons—the mind-
| mnm amosnt.

It §s very bnportant to pack the jes
closely, There must be no ereviees,
Shape the blocks so that thoy  will
fit clossly together: eover with &
layer of sawdust  eighicen  inches
thivk., Then it will roguiee witeh-
ing in the spring. Evea Maych winds
are  sometimes so warm  that they
will melt the iee.  As soon nsthis hap-
pens, met on it and trampit dowa solid,
closing all holes aod ereviess. When

| air-holes nre allowed to form. the joe
Ventilation st

wles. T the deninggze is good no Toor
15 needul. A larger pomsher of farm
produets may be utilizsd by feeding
them o h thnn to otqer animnls,
Flwy will grain during thy suntnwer i
thiy have plenty of clover ot temder
wrise They viJl et il vo henefit
E-m ali kind: of gradn, vepaiables, fruit
and milk froms which m. use can e
mude,  They wil eat niat< amd wild
Wants, and will devonr vermin,  Less
fabor §& roquired (o harvest aml pre- | will waste raplaly.
gare food for hozs than fer other ani- | be provided for. Windows can boe
n They will digartichokes s they | made  In the gables. or make o
rovjuire them for food,  They will shell | projeeting roof sad leave the gables
rorn from the cob and eat the beads of [ open,. Get the jee from the puresk
all the smull grains. They are less | sounce you can.
particular than otheranimals sbon: the | The proper time to build an jee-
wuy their fooil s propared.  The hog | howse s now.  Have it ready and
Is not a duinty animal. JAill it at your econvenience.  After
Na Very expensive machinery s re- | You have enjoyed the luxory of ice for
auired on a farm that is chicfly devotal | one summer, you would not forogo it
to the rai<ing of hogs.  There is no oe- | for flive times the labor and expense,
easion for spending money for thrash- | provided you build an iee-house  with-
ing.  In seetions where corn does well | ont going to too much expense to make
it will b likely to be the leading erop (it a nice house.—lodn M. Stald, in
raised for fattening hogs.  Ouly a plow [ Cowentry Genllema.
and eoltivator are required for rasing
this erop. It ean be barvestod by the
st of hand tools aud fed without being |
shelled.  The same tools are all that
nre Tequired for roising artichokes or
potatoes,  The speeinl maehinery e
juired on a farm  chiefly devotid 1o the
production of wheat will cost more
ihan all the tools nevded on a farm of
the same siee that is deveted to the
saising of untl the animals neces-

CALIFORNIA.

What California means no one has
boen able to definitely settle, put it is
graerally accepted that the name was
| first =i in a Spanish novelotte entitled
“Las Lergas de Esplandian,” published
stiry to stook It in 1510, amd was there applied to am

'?-hs'rl! i little trouble about market- | island “on the right hand of the Indies,
ing hogs in any part of the West. near the Terrestrinl Paradize.”  Calis-
I;]l-.v;rr arv ]“I"i““ in‘ :|‘I!|!nst l'wr_\“luwu |m_zn has been tortured by some local
that has n roiiway =iation or o steam- ]I'.till",."i\.\t'i into mmain: eap aned gown,
boat landing. A farmer can change :
Nogs into m-‘-!ur_\- quicker than he <an | but Bancroft asserts that Sam Bran-
wonl. Hogs ean by slanghtersd, | P92 “made up™’ the name by taking the
weked and beld for a vise in the nar- | 190 '"'_m 1y “n!',md Ualifornia and the
L.q much easior than beef or mution. | e st of Saratoma, joining them, to-
Beef and mutton bring the highest price | S0ther and addinga eentral *4" for the
when they are in the fresh siate, bot | =ake of enphony.  Calaverss 15 sakd

sk brings more after it s ound, | 50Me (0 mean the “trie skall™ aml
Neariy every farmer whe desires apd | Jobn S. Hittell, who has devotesd m
has the menns to do so can sell his hog | “,“':"“"'_' to the ln|m2r-.1|]hh-nl names of
produets at home directly to consum- | '.:‘i"'-'m“l-' to mean simply skulls
e some time durine the vear,  ‘The | Sinee calavera is the Spanish for skull,
prractive of selling nearly all the hogs Mr. Hittel has the balance of reason on
in u neighborhood alive das soon s they his side, supposition strengthened

aro fattened andof tuking them 1o some | 1he legend extant—that the Spanian
large eity to be slanghtered and packed, discovensd an old Indian battle-field in
Bas becoms so common that thery i | that comty. It is quito probable, how-
rarely pork enough left in n hog-riis- I.-wr. um_ the place was named from a
ingr disirict to supply the inhabitants. | More devout reason and that some
Evory spring and summor large quan- | Pio9s friar named the place in saered
titie=, not only of lard, hams aml bacon, | Memory of ¢ atvary. o origin of the
but pickled pork are sent from this eity | Dame Lodi is '!‘“‘" obscure. although it
lto the distriets from which the hogs | is yery near to “l"'_th"sm“i‘h'mrm
that produced them came. Many fagn- | bone was probably numed so by some
ers who have the means to wait six | Pretical admirer of the Nervld, thongh it

it f & | would puzzle one to find out wher: in
months will in many cases be large be deow his inspirnel

gainers by slaughtering their hogs, | the world e dr
curing the meat und trying out the land | Boca is the Spanish for ""'“"'1 but,

{ and E:-vpiuz them to suppiy the local | why the little tain town 1
demand: which will bo brisk in. the | * ORIl ok S, N
course of o fow months aftor the time | % the ingenions explanation

|of some German that it has been
| ealled Boea becanse the mouth is the
| best place for its brew. Unfortonate-
\ Iy for this theory, Boea wus called

hogs are ordinarily sold. — Chicayo
Times.
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ICE-HOUSES ON THE FARM. a long before the brewery was
2 _— estabilished there. The chances are
I-Nadn N'{f""m e & I"'“,'.'."".’""""I xary. and  that some  topographical  peculizrity

It is hard to understamd why more i zg;ﬁ:}n::l:;‘;. ;I;Ea:::f:u Mocio
farmers have not jee-honses. It is 3| apd Bolinas, the one meaning pebble,
| sigmificant fact that wherever a farmer | and the other lowliness, are gol.h puz-
' has built an fee-house, he has not al- | 2les, noless one is eontent to -mzl.
| lowed it to be unused or to fall into de- 'l}::’:‘ :;ni:'"‘:."i \':mwn-. Fﬁ""ﬁm’-
- & . & b -
cay. Afteraman has once had his | ooned oo beeanse it was discovered on
harvest drink—water, tea nud milk— ' ghe first of 2 new year, and Sonors,
it is generally aceeptel. was so called
becanse the first reshidents of the
| place were miners who came from
Ronoes, Mexico. The wild sod reck-
less burz of Milpitas was
ealled 50 becanse there in
neighborhood “*mil pitas,” a thoosand
aloes: but Visalia bothers ali at
ut explanation. Parn someans

| to warm drinks agsin.  Tee water is to
| e condemued; But water cooled by jee
i+ ns muck more wholesome than warm |
| water as it is more palatable. Thecool-
| meas imparted by jee adds a< mneh to
| the palatableness and wholesomenees
| of food as it does to drink,  Iée not on-
| Iy preserves and inercases the palatable- | and was often bestowed by the Span-
ness of butter, but loss of «weetness jamls upon any place they
certuinly indicates loss of wholesome- | sheavenly.” COTTECIneEsS
ness: und so with meats and fruits. Iee which the old Spanish names bave
keeps meat from tainting, therehy nerally been retuined i remarka-
keeping it wholesome as well as tooth- | E;,_ The worst modern fault has
some.  The farmer can not 1o the | been that of chopping off the srticles,
market every morning a purchase | while Los Gutos and the Farallones are
fresh meat, and he can not keep meat | about the worst examples of misspell-
in summer without ice: therefore the | iny. The first ,Muﬁ be Las Gatas.
farmer withont an ice-house must eatl | meaning the eats, snd the second
salt pork during hot weather, and that | should Furrellonos, meaning clifla
is just what a lnrze majority of us do. lin the. sea.— San Francises Chromicle.
Iea will often save meats, wegetables |
and fruits from spoiling outright. An | —An Ohio farmer shut s
Im-h!::me robs the swill barrel, but how | hole in his haystack
mue
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|
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